
Foopak baking paper is a virgin bleached pulp based high density paper with silicone 
coating on both side, high chemical purity and food regulations, o�ers excellent release 
properties for baking and cooking.

BAKING
PAPER

FEATURES & BENEFITS

• High grease barrier, paper removed  
 the need of grease in oventrays and  
 tins, and even in frying pans
• High temperature resistance (up to  
 220⁰C) and excellent heat stability
• Hygienic protection during cooking  
 and baking
• Environmentally friendly,   
 biodegradable and compostable
 

APPLICATIONS

• Food wrapping
• Baking of frozen or homemade  
 pizza, breads, cookies and pastries
• Heating for sandwich and burger

APP is one of the world’s largest vertically-integrated pulp and paper producers. Our combined pulp, paper and 
packaging capacity in Indonesia amounts to more than ten million tonnes. As a leading global pulp and paper 
company, we commit to provide superior value to our customers, sustainably and responsibly.

Our products range included coated, uncoated, cut size, cast coated, carbonless, industrial board, tissue, 
specialty paper and converted products. On any given day, our products find their way into the hands of 
consumers in various branded forms from all over the world.
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Test Method

Reference

*Basic-Weight* (g/m2) 

40

T411 om-97

T410 om-98

ISO 2470-1999

ISO 2471-1999

T494 om-96

T441 om-98

T403 om-97

T403 om-97

T412 om-94-

40 ± 2

48 ~ 52

5.0 ± 0.3

82 ± 1

≤ 60

11 ± 2

13 ± 2

≥ 3.5

≥ 2.1

≥ 120

≥ 3

Physical Test

Kind of Test

Grammage (g/m2)

Thickness, µm

Brigthness, %ISO (C/2⁰)

Opacity, % 

Cobb Size 60”, g/m2

Bursting, kPa

Moisture, %

Bursting Index, kPam²/g

Tensile, kg/15mm

Fs

Ws

MD

CD


